and, the area under maize in Rabi season was 169.98 Mha; production was 667.1 MT and the yield was 3925 kg/ha in the year 2013-14 of India. Total area was 942.58 Mha; total production was 2434.75 MT and total yield was 2583 kg/ha in India in 2013-14 (Anonymous, 2014-15) . The area under maize was 42.3 Mha; production was 67.2 MT and yield was 1589 kg/ha in Gujarat in 2014-15. In the Panchmahal district, the area was 0.15 Mha; production was 1.17 MT and yield was 927 kg/ha for varieties of GM-4, GM-6, Narmada Moti (Anonymous, 2015) . Globally, it is estimated that 84% of produced grains are wasted. In India, 20-40% of food grains are spoiled, due to conventional preservation technique. The preservation techniques like canning, freezing, drying etc. are used in order to avoid the food wastage. The renewable hybrid drying system may be optimum for food preservations at low cost and will exploit in the present scenario. Many traditional and industrial maize processing methods exist. Industrial processing includes wet and dry milling to produce a wide variety of products. Many maize dishes are prepared in Africa and elsewhere, as human food. Maize is one of the staple foods of poor families. Traditionally, the grain is converted into flour in mills for making bread. 
METHODS OF MAIZE DRYING
In order to increase the shelf life of perishable foods, drying and dehydration play important role. Drying of materials having high moisture content is a complicated process, involving simultaneous heat and mass transfer (Yilbas et al. 2003 ).
• Sun/ Solar drying consumption (corn cobs) and ambient and drying air conditions were controlled. They found that the average drying air temperature was 41.7°C, and also maximum drying air temperature was found to be 42°C inside the dryer. For commercial drying, the drying time over 100 hours is very high. When the moisture content is above 18 %, the 85% of the total time for exhaustive drying was effectively consumed. In the effective drying, the fuel consumption varied from 295 to 365 kg of maize cobs per point removal of moisture, which indicates the consumption more than 16000kJ/kg. It was concluded that generated from the joint solar collector and heat pump system. The purpose of installing the heat pump was to solve the problem of the intermittent availability of solar radiation. Four working modes can be selected depending on the weather conditions, namely the solar energy heating mode, the heat pump heating mode, the solar assisted heat pump heating mode and the heat pump de-humidification mode. An air duct connected the solar assisted hat pump system to the bottom part of the granary. During trials, it was observed that average temperature difference ambient air and granary inlet air were about 8.9°C, while average relative humidity varied from 13.6% to 37.7%, lower than the ambient air. It took about 240 hours to reduce the moisture content of the corn from 16.6% to 14.5% (w.b). Power consumption per grain ton to reduce the moisture content by 1 % was 1.24 kwh, and the value was much lower than the official standard (2.0 kwh). Ajala et al.
(2012) studied on drying kinetics of fermented corn grains. The fermentation of corn grains for the period of three days were occurring and then after, draining were dried in the convective heat dryer at different temperatures of 600, 650 and 700°C. With the help of Fick's second law, the drying kinetics was investigated. In falling rate period, the pattern does drying was observed. To fit the experimental data, the Nonlinear regression analysis software (SPSS) was used, and, for all the models, except Midilli, coefficient of determination was greater than 0.90. The higher rate of 2.0g/HR drying rate data generated was used to design and fabricate the corn-on-cob dryer. studied the different popular solar dryer performance for plain region of India and also done a comparison. They concluded that the solar tunnel dryer and solar hybrid dryer were more suitable because of higher efficiency, commercial viability, high load capacity, higher drying rate and quality of dried product. By using solar hybrid dryer drying time could be reduced and the major advantage of both dryers was that it could be used for multi crops. 
CONCLUSIONS
The highest product temperature during drying process was 42.0°C and the average temperature was 41. From the review of research papers, it has been concluded that, the solar dryers are more beneficial than the traditional sun drying techniques. Solar dryers do have shortcomings. They cannot be used during cloudy weather. During fair weather, they can work too well, but the initial investment is more in these dryers. The product obtained is of good sensory attributes and nutritional quality, increasing the market value and marketability of the product. Solar dryers can perform faster & safe drying and also, they are more efficient than traditional sun drying method. The dried product of passive universal dryer were more acceptable, neat and spores-less food materials in comparison to the sun dried products.
